HOT WATER PIE CRUST 
ie crust, designed for som 
baking. Secret ingredient j 
dessert in the fruit 


e A never-fail p 

i tant to handle pie- 

; is a very popular 
New York. 


eone who is too hesi- 


'S baking powder. Pie 
“raising country of Central 


1 cup all-purpose flour 
% teaspoon baking Powder 
¥2 teaspoon salt 


% CUD Solidified vegetable Shortening 
3 tablespoons boiling water 
fs 


Sift together flour, baking powder, and salt. Cut in shortening| © 
with a knife. Add boiling water. Cool 
thin. Line.a 9-j 


before rolling. Roll very { 
Inch pie pan with the pastry, / 


_To bake, prick Pastry very throughly on bottom, sides, and in|s 
ttom curve, using a fork. Bake at 459° for 12 to 15 minutes, | ¢ 
or until lightly browned. Cool before filling. 


